This review provides an overview of the importance of good manufacturing practices in the elaboration of artisanal products, aiming to generate a discussion about this subject. The elaboration of artisanal food has been gaining prominence in several countries of the world since these products carry the identity and culture of a place. The traditional and artisanal way of manufacturing provides the food with a variation in its characteristics, which makes it peculiar in comparison to its similar, pleasing the most diverse demands of consumers. In addition, they are considered healthier and natural foods. In the Northeast of Brazil, these products are highlighted by the significant commercialization, being sources of income generation for the region. Among the most prominent products are the coalho and butter types cheeses, bottled butter and carne de sol. Despite the economic and cultural importance of these products, the traditional way of manufacturing, without proper hygiene care, can be a limiting factor for the formal commercialization of these products. Therefore, adopting good manufacturing practices at artisanal food processing places may be the first step towards the production of higher quality products that meet the requirements of the legislation but retain their artisanal manufacturing characteristics.
Introduction
Artisanal products are foods manufactured in a traditional way and that maintain the characteristics of their manufacturing regions. On the European continent they are highly valued, and nowadays in several regions of the world, the interest in these products has increased because of their traditions and qualities and for reducing the exodus to the great urban centers. In the European Union, these products have special seals and this has been driving the improvement of their quality (Ferreira and Ferreira, 2011) .
The artisanal practice of manufacturing represents a great economic and social importance because, in addition to generating income for the local populations, it establishes a link with the traditions and a proximity between farmers, sellers, and consumers. In Brazil, artisanal cheeses have been highlighted, as they are products of great commercialization and acceptance, such as the Serrano, Caipira, Minas Artesanal and artisanal northeastern cheeses (Menezes, 2011a) .
In addition to cheese, Brazil has other products and foods made in the artisanal way that maintain the traditional manufacturing characteristics of their regions and which has been gaining prominence among consumers. Among these products are wines and sparkling wines (Vale dos Vinhedos -Rio Grande do Sul), brandy (Paraty -Rio de Janeiro), coffee (Serra da Mantiqueira -Minas Gerais), traditional sweets (Pelotas -Rio Grande do Sul), the red propolis and extract (Manguezais de Alagoas -Alagoas), among others, distributed in several regions of Brazil (Silva et al., 2012a) .
Among the artisanal products manufactured in the Northeast, the coalho and butter cheeses, the bottled butter, the cream butter and the carne de sol stand out (Menezes, 2011b) . These products have a rudimentary manufacturing technology based on traditional and non-standard manufacturing methods that can compromise the hygienic-sanitary quality of the products (Miranda and Barreto, 2012) .
Artisanal foods when prepared in poor hygienic conditions by untrained handlers with dubious raw materials and in environments with poorly sanitized utensils and equipment may be more likely to be contaminated. In artisanal manufacturing, aspects such as the hygiene of the product, utensils and equipment become even more important for the manufacture of a safe food, in addition it is highlighted the use of packages that do not have adequate sealing and are not sterile being a source of contamination (Venquiaruto et al., 2013) .
On the other hand, the adoption of good practices in food manufacturing places aims to reduce the contamination of these products and to guarantee their quality, as well as to improve the acceptance by the consumers, being recommended in all places that manipulate food (Belli et al., 2013) . Due to the way artisanal foods are manufactured, without proper hygiene care, the adoption of good practices becomes even more important in order to guarantee the quality of these products, as well as their insertion in the formal market.
In light of this context, this article presents a review on the adoption of good manufacturing practices in the elaboration of artisanal products in the Brazilian Northeast, aiming to instigate the discussion about the importance of these foods for the regional economy and culture, as well as the importance of their safe manufacture, through the presentation of data coming from works that approach this subject and were published in the last five years until the present year (2011) (2012) (2013) (2014) (2015) (2016) , with the exception of the normative presented.
Artisanal products and their economic and cultural importance
The manufacturing of artisanal foods is part of the food and nutritional security context because they are foods that maintain cultural and regional manufacturing characteristics and that, although they are often out of the hygienic sanitary standards, are considered by consumers as natural foods because of the less usage of industrialized substances and chemical preservatives (Gazolla, 2014) .
Artisanal products have peculiarities when compared to their similar industrial ones concerning the variety of their constituents and their outstanding nutritional value, which makes it preferable for a portion of the consumers (Waldman and Kerr, 2015) .
In a study carried out in São José do Rio Preto, São Paulo, when conducting interviews with consumers of milk and dairy products, the authors found that 31.18% (251/805) and 83.47% (672/805) preferred to buy, respectively, milk and cheese directly from the producers, claiming that "unprocessed" products are healthier, tastier and have lower prices (VidalMartins et al., 2013) . Thus, underlining that a portion of consumers shows a preference for artisanal foods.
It can be observed that artisanal production is also based on a relationship of proximity between producer and consumer and that it is based on the appreciation of the recognition of the traditional form of production and the quality of the foods (Menezes, 2013) .
The artisanal production presents a great contribution to the knowledge and dissemination of the characteristics of a region, spreading its culture and its peculiarities, besides playing a great participation in the economy of the region (Mckitterick et al., 2016) . An example of an artisanal food that contributes to the generation of local income is the butter produced artisanally in the Rio Grande do Sul (RS), as well as in the Rio Grande do Norte (RN). In the RS, this production is the subsistence form for many families, as it is a fundamental ingredient in several traditional recipes (Venquiaruto et al., 2013) .
Another important aspect is that traditional products provide consumers with options of products with a differentiated quality, due to variations in the characteristics of these foods (Cruz and Menasche, 2014) . Among these products are the artisanal cheeses, such as the Minas Artesanal cheese, which despite being culturally manufactured in a region of Minas Gerais and having its own characteristics, presents a great variation of its constituents when analyzing cheeses of different producers, which shows the variation of techniques used by each producer and ensures a greater competitiveness between products with their own characteristics (Oliveira et al., 2013) .
The artisanal production of some foods in Brazil is already regulated. We can cite as an example the Law No. 20.549 of 18 December 2012, which establishes the production and marketing of artisanal cheeses in Minas Gerais (Minas Gerais, 2012) , as well as the Normative Instruction No. 16, dated 23 June 2015, laying down rules for the control and health inspection of products of animal origin (fish and products thereof, milk and dairy products, eggs and derived and products of bees and their byproducts) for small-scale agro-industries, which comprise establishments of family farmers which are characterized by the artisanal manufacture of food (Brasil, 2015) .
Regarding the manufacture of the artisanal minas cheese, the existing regulations, despite being a way for the safe manufacture of the product, are seen as obstacles to the commercialization of the product and it is necessary that governmental institutions strive to recognize the importance of the participation of the sectors involved in the manufacture of this product and in the updating of existing standards, thus ensuring that minas cheese, considered a national patrimony, has its regulations updated so as to maintain its own peculiarities and characteristics (Dores and Ferreira, 2012 Considering the economic and cultural importance of artisanal products, there is a need to value this form of production as a strategic form for the use of local resources by producers, which promotes the movement of capital within the territory and strengthens the local economy. As such, the incentive to produce artisanal food should be part of the rural development policies in order to enable the local producer to produce products of guaranteed quality and with their regional characteristics (Menezes, 2013) .
Artisanal products of Northeastern Brazil
One of the artisanal products manufactured in the Northeast and that presents commercialization at the national level is the coalho cheese. This cheese is mostly produced in small properties, through techniques that are passed down through generations and which present particularities among the various producers (Silva et al., 2012b) . Its form of production and characteristics are regulated by the Normative Instruction No. 30 of 2001, Annex II (Brasil, 2001) .
Another artisanal product that stands out in the economy of the Northeast region is the butter cheese or curd cheese. In this region, the production of this cheese together with the coalho cheese corresponds to 25 tons per month, being a characteristic product of the region Seridó of Rio Grande do Norte (Freitas et al., 2013; Guimarães Filho and Silva, 2014) . Annex III of Normative Instruction No. 30 of 2001, presents the standards of identity and quality of the butter cheese and regulates its production (Brasil, 2001) . However, the aforementioned regulations do not cover the production of cheeses in the traditional way, which does not allow small producers, who are responsible for most of the production, to enter the formal market.
The bottled butter is defined as the greasy product that is presented in liquid or pasty state, coming from the cream of the milk, where almost all water is eliminated through the technological process (Brasil, 2001 ). This product is regulated; however, its regulations are focused on the industrial manufacture of the product, which does not correspond to the reality of its manufacture in the Northeastern states. Its largest production is carried out in the traditional way in small properties, being a source of income for small producers (Mottin et al., 2016) .
The carne de sol is another traditional product of the Northeast, being this region considered the origin of its production and where there is an expressive commercialization of the product that has expanded to other regions of Brazil. There is no technical regulation for the manufacture of this product, which provides a great variation in the characteristics of the carne de sol, when analyzing products from different locations, besides being a barrier to its commercialization (Souza et al., 2015) .
The artisanal foods produced in the Northeast region of Brazil is widely accepted by consumers and drives the economy of their manufacturing places. However, they are products that require normative that regulate their production and guarantee the commercialization of quality products.
Concept and regulation of good manufacturing practices
According to the Resolution 216, of 15 September 2004, good practices refer to all operations that must be adopted by places that participate in any elaboration stage in order to guarantee the hygienic sanitary quality of the food, in accordance with the current legislation (Brasil, 2004) .
In Brazil, there are several regulations that regulate good manufacturing practices in several sectors of food production. These include the Resolution No. (Brasil, 2002 (Brasil, , 2004 . The Ministry of Agriculture, Livestock, and Food Supply also has documents that regulate Good Practices, such as ordinance 368 of 4 September 1997, which approves the technical regulation on hygienic-sanitary conditions and good manufacturing practices for establishments that elaborate and industrialize food (Brasil, 1997) .
All food producing places must follow the minimum requirements, based on good manufacturing practices to ensure the quality of the food produced, and to ensure this quality, the handlers present themselves as the main factor that must be qualified and be aware of the associated risks to their activity, since in many places of food manufacturing it is observed the ignorance of the manipulators on the appropriate conduits for manipulation (Devides et al., 2014) .
The implementation of Good Practices in foodproducing locations promotes improvements in product quality as well as behavioral changes within the work environment, where the food handler is aware of its key role in the safe production of a food and how this is Important for consumer health (Dias et al., 2012) .
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Qualification and continued training are essential tools to minimize the risks of contamination of a food and to improve its quality. It should be emphasized that Good Practices should address all stages of food manufacturing and involve the general hygiene and organization of all materials and equipment that come into contact with the food during its production (Abdul-Mutalib et al., 2012) .
Artisanal production and application of good practices
In the rural environment and in the production of artisanal products Good Practices are fundamental to assure the proper use of natural resources, allowing the production of high standard and proven quality products, the safe consumption of these products as well as to adding value to the product (Dores and Ferreira, 2012) . One of the most important points in units that produce food in the traditional way is the orientation and qualification of the manufacturers so that they are aware of the hygienic-sanitary methods that must be adopted in the production of the food (Senger and Bizanni, 2011) .
Some studies point to the unsatisfactory microbiological quality of products manufactured in the Northeast Brazil due to the precarious manufacturing conditions and present as a discussion the need and importance of adopting good manufacturing practices as a way to improve the quality of these products. Table 1 presents a summary of papers published in recent years that deal with the evaluation of the quality of artisanal products.
Encouraging the search for municipal, state and federal seals has been presented as a way to encourage artisanal food producers to improve the quality of their products and to guarantee the formal commercialization of their food. Other strategies, more common in European countries, are the Geographical Indication and the Denomination of Protected Origin that are ways of conserving the traditional form of manufacture of a product, preserving its peculiar characteristics, but guaranteeing its quality (Ferreira and Ferreira, 2011) . 
Conclusion
The artisanal production of a food presents great economic and cultural importance, guaranteeing the subsistence of several families, as well as the movement of income within regions. This form of manufacturing safeguards the traits of the identity of a region and allows the sustainable use of many natural resources. On the other hand, it is an empirical form of production and often does not guarantee the hygienic quality of the elaborated product, being a source of risk for the consumer. Government incentives should be created to reduce barriers to the safe manufacture of food, while maintaining traditional manufacturing characteristics.
